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(7,8). Whereas in rats fed reduced iron the increase in Hb and Hct levels did not 
occur until after day 10 of feeding, those fed ferrous sulfate showed a more rapid 
increase in their Hb and Het levels, apparently because of higher assimilation of 
iron. A higher Hb level in rats fed bread diets as against cracker diets (diets A and C 
versus B and D) apparently resulted from higher intakes of iron rather than from 
differences in availabilities, since relative availabilities differed very little. Sodium 
bicarbonate, as used in cracker-making, did not appear to interfere with the 
availability of iron. The characteristic high availability of iron from ferrous sulfate 
remained unaffected when enriched flour was used in the making of crackers as in 
the making of bread (diets A versus B). This appeared to be the case also for 
reduced iron (diets C versus D). Elimination of sodium bicarbonate from the 
cracker formula or its addition to cracker crumbs instead of to the dough did not 
affect iron availability (diets D versus E and F). Apparently transformation of iron 
to carbonates and/or oxides which are very poorly available (7-9) did not occur 
during cracker-making. Availability of iron was also unaffected when iron was 
added directly to finished cracker crumbs instead of to the flour used (diets D 
versus G). 

The relative order of solubility of iron, under simulated gastric conditions, 
showed little relationship to relative bioavailabilities. The process of 
cracker-making, however, did reduce the solubility of iron (Table III) since the iron 
in bread and also in samples in which iron was added to the cracker crumbs instead 
of to the flour used was appreciably more soluble. The changes in pH appeared not 
to affect iron availability. The data thus seem to suggest that iron in enriched soda 
crackers remains as well available as in enriched bread in spite of a decrease in its 
solubility and increased pH. 
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reaction (Minetti et al.) 

Wheat flour; glutenin in (Orth and 


Wheat flour, modified wiih 
succinic anhydride (Grant) 
Wheat, hydration of (Bernardin 

and Kasarda) 
Wheat; relation to milling results 
(Shuey and Gilles) 


Rice 
Grain, glyceroglycolipds 
(Fujino and Sakata) 
Inheritance of amylose in (Bollich 
and Webb) 
Polish; protein quality of 
(Wakefield and Rowlands) ... 


Salt; gluten dispersibility , effect on 
(Clements) 


Semolina carbohydrates, effect of 
spaghetti processing on (Lintas 
and D’Appolonia) 


Sesame paste, occurrence of lead in 
(Yannai and Haas) 


Soda crackers, availability of iron in 
(Ranhotra et al.) 


Solvents 
For nitrogen extraction from 
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oilseed meals (Bhatty and 
Finlayson) 

Succinic anhydride, modification 
of wheat flour proteins with 
(Grant) 


Sorghum protein, ultrastructure of 
(Seckinger and Wolf) 


Soybean 

Globulins; acylated steryl 
glucosides from (Wolf and 
Thomas) 

Proteins; 7S and 11S globulins, 
structure determined by 
optical rotatory dispersion and 
circular dichroism (Koshiyama 
and Fukushima) 


Soy flour, for producing high-protein 
bread (Tsen and Hoover) 


Spaghetti processing, effect on 
semolina carbohydrates (Lintas 
and D’Appolonia) 


Starch 

Barley; properties of waxy, 
compared to parents (Goering 
et al.) 

Biochemical basis of wheat grain 
hardness (Simmonds et al.) .. 

Changes during wheat maturation 
(Abou-Guendia and 
D’Appolonia) 

Damaged; measuring by 
polarimetric method (Chiang 
et al.) 

Dimethy] sulfoxide dissolution of; 
from rice, corn, potato, lima 
bean, and navy bean 
(Kurtzman et al.) 

Free radicals in (Wasik and 


Increased viscosity of: heated 
wheat starch-water suspension 
(Miller et al.) 

Kinetics of dissolution in 
dimethyl] sulfoxide (Kurtzman 
et al.) 

-Protein interface in wheat 
endosperm (Barlow et al.) ... 

Small-granule, in flour and wheat 
(Kulp) 

From wrhest of varied maturity 
(Kuip 2d Mattern) 

Sterols; acylated steryl glucosides in 
soybean globulins (Wolf and 

Thomas) 
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Succinic anhydride, modification of 
wheat flour proteins with (Grant) 


Sugars 

Carbohydrate composition of 
corn cob_ hemicelluloses 
(Donnelly et al.) .......... 

Changes during wheat flour 
maturation (Abou-Guendia 
and D’Appolonia) ......... 

Oligosaccharides; hygroscopic 
properties of (Donnelly et al.) 

Reactions of oligosaccharides (a 
series): IV (Shieh et al.) ..... 

Sucrose determination in 
wheat-soy blend and 
corn-soy-milk (Finley and 

Variability in granulation; effect 
on evaluation of flour cookie 
quality (Kissell et al.) ...... 


Sweet potato flour 
Effect on physical dough 
properties and baking (Hamed 
Preparation and chemical 
composition of (Hamed et al.) 


Thioctic acid, in wheat flours; by 
thin-layer chromatography 
(Swatditat and Tsen) ......... 


Tocopherols, in corn germ oil; effect 
of wet-milling on (Howland et al.) 


Triticale 
Baking quality of flours (Tsen et 
Proteolytic activity of (Madl and 


Waste; gluten-washing effluent, 
precipitation of protein from 
(Finley etal.) 


Wetting temperature, effect on 
glutamic acid decarboxylase 
activity in wheat embryos (Kott) 


Wheat See also Flour, and related 
entries 

Amylases in developing grains 

(Meredith and Jenkins) ..... 

Bran, bound nicotinic acid of; 

studies of partial hydrolysis 

products (Mason and Kodicek) 
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Bran, identification of 
o-aminophenol and 
o-aminophenyl glucose in 
(Mason and Kodicek) ...... 646 

Bulgur, commerical; lysine 
fortification of (Shoup and 

Changes in endosperm proteins 
during sprouting of (Hwang 
and Bushuk) ............. 147 

Durum; effect of spaghetti 
processing on carbohydrates 
(Lintas and D’Appolonia) ... 563 

Embryos; effect of wetting 
temperature on glutamic acid 


decarboxylase activity (Kott) 1 
Endosperm, starch-protein 

interface of (Barlow et al.) .. 443 
Flour fractions; water-retention 

properties of (Sollars) ...... 717 


Flours, water-retention properties 
of; fractionation and 
reconstitution techniques for 


Glutenin, gliadin-like subunits 
from (Bietz and Wall) ...... 537 


Glutenin in (a series): I, II, III, 
and IV (Orth et al.) 106,191,680,688 
Grain hardness in (Simmonds et 
$53 
Growth and maturation; changes 
in levels of proteolytic 
enzymes during (Kruger) .... 122 
HRS; changes in levels of 
proteolytic enzymes during 
growth and maturation 
HRS; milling results, relation to 
protein, ash, pentosans, and 
starch on bran (Shuey and 
Insecticide treatment of; its effect 
on mycotoxin production 
(Vandegraft et al.) ......... 264 
Kernels; changes in carbohydrate 
composition during 
development and maturation 
(Cerning and Guilbot) ...... 220 


Mill-fractions; effect on 
cholesterol levels in rats 


(Ranhotra) .............. 358 
Polyphenol oxidase in (Tikoo et 
520 


Protein in; color reactions of 
albumins, globulins, and 
gliadins (Minettiet al.) ..... 198 


Protein fibrils, microstructure of 
(Bernardin and Kasarda) .... 735 


4 
; 
a 
if 


November-December 


Protein, hydration of (Bernardin 
and Kasarda) 

Protein in; microscopic studies 
(Orth et al.) 

Rheological properties of 
water-extracted, air-classified 
spring wheat flours (Shuey 
and Gilles) 

Small-granule starch in (Kulp) 

Sprout-damaged, malted, and 
immature; amylase activity of 
(Meredith and Jenkins) 

Starches from wheat of varied 
maturity (Kulp and Mattern) . 


Wheat protein concentrate 
And cholesterol levels in rats 
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Factors affecting hydrolysis 
during breakmaking of phytic 
acid in (Ranhotra) 


colorimetric 
sucrose in 


Wheat-soy blend, 
determination of 
(Finley and Fellers) 


Yeast 
Measuring internal pressure of 
doughs (Matsumoto et al.) ... 
Reactions of oligosaccharides; 
fermentability by (Shieh et 
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